“Hygienic air treatment in the Food industry”
Free webinar

The event took place on March 20, 2024, and was attended by 150 participants,
including professionals from the food industry, as well as academics and students from
related fields.

The webinar began with a brief introduction to the company Clauger, followed by an
exposition of the various applications of air treatment in the industry. These applications
include refrigeration and environmental control for specific industrial processes.
Additionally, the webinar presented the hygienic design criteria applied in the design of
installed equipment for air treatment systems.
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CONCEPTO DE HIGIENE EN LOS EQUIPOS clauger &
CLASIFICACION 1SO

No existe un estandar para evaluar o apoyar a los fabricantes de alimentos frente a la
contaminacion del aire (particulas inertes + vivas). Los marcos de referencia establecen una
clasificacién para el dmbito farmacéutico-hospitalario.
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